Beef Retail Identification Cuts

Brisket

Brisket, Corned

Chuck

Arm Roast Arm Roast Blade Roast Eye Roast Eye Steak
Roast = (Bnls) - (Bnls) —- (Bnls) =
Mock Tender Mock Tender Petite Tender Shoulder Roast Top Blade (Bnls)
Roast Steak (Bnls) — Flat Iron Steak &
Rib f Flank
R & ’-
Eye Roast Eye Steak Ribeye, Lip-On Flank Steak
(Bnls) &= (Bnls) = Steak = -
Loin
Porterhouse T-Bor;ew Tenderloin Tenderloin Top Loin Top Loin
Steak = Steak = (Whole) = Steak & Steak (Bnls) Steak =
Cookery Method
Top Sirloin Cap  Top Sirloin Cap Top Sirloin Steak Tr|-T|p Roast Dry Dry/Moist Moist
Steak (Bnls) gg  Off Steak (Bnls) & (Bnls) ] ]
Round 3
- 1 A =
Bottom Round Bottom Round = Bottom Round  Eye Round Eye Round Round
Roast (Bnls) —= Rump Roast (Bnls) Steak &% Roast - Steak —- Steak &=
Round Steak Tip, Cap Off Tip, Cap Off Top Round Top Round
(Bnls) &= Roast —- Steak & Roast & Steak =
ate B8, gy veios I8 @ @D
Short Ribs Skirt Steak Beef for Stew Cubed Steak Ground Beef

= (Bnls) — - — =



Lamb Retail Identification Cuts

Breast W

Ribs (Denver Style)

Leg

American Frenched Leg Roast Sirloin Chop Sirloin Half

Style = Style = (Bnls) = = [ ]
Loin Cookery Method

& =
Dry  Dry/Moist Moist
Rib
Rib Chop Rib Chop
= (Frenched) = ] (Frenched) =

Shoulder y g,? Various

Arm Chop Blade Chop Square Cut (Whole) Shank

e = = -

Variety Meat Retail Identification Cuts

reart/ g ¢ €
Kidney
Beef Heart Pork Heart Beef Kidney Pork Kidney Lamb Kidney
= — = = —
Liver/
Oxtail
Beef Liver Pork Liver Lamb Liver Oxtail
= —_— e ﬁ

Beef Tongue Pork Tongue Lamb Tongue Tripe
— — = -



Pork Retail Identification Cuts

“UaGilbert HS
= |Processing Lab

Fresh Ham Fresh Ham Fresh Ham
Center Slice —= Rump Portion —  Shank Portion —

Smoked Ham Smoked Ham Smoked Ham Smoked Ham Tip Roast Top Roast
(Bnls) &  CenterSlice & Rump Portion & Shank Portion& (Bnls) ] (Bnls) ]
o . %
Back Ribs Blade Chop Blade Chop Blade Roast Butterflied Chop Center Lom
— — (Bnls) — — (Bnls) Roast
Center Rib Country Style Loin Chop Rib Chop Sirloin Chop Sirloin Cutlets

Roast = Ribs — (] [

i

Smoked Loin Smoked Rib Tenderloin Top Loin Top Loin Chop
Chop ) Chop = (Whole) =2 Chop & (Bnls) e

Cookery Method

- - =
Dry  Dry/Moist Moist

Spareribs

Top Loin Roast
(Bnls) ]

Shoulder

e

Arm Picnic Blade Steak Smoked Picnic
— = = (Whole) —=
Side/Belly _
SlabBacon &  Sliced Bacon &  Fresh Side &=
Various .
Ground Pork Pork Cubed Sausage Link/ Smoked Hocks
[ ] Steak —- Patties = =






